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o o ame of COKOLADOVY MUFFIN
Zemé vyroby / Country of POLSKO / POLAND
production

Znacka / Brand STOKSON

Hmotnost vyrobku / 100g2g

Weight of product

Mnoistvi v kartonu /
Quantity per carton (each)

12 kust v kartonu / 12 pcs per carton. Agreed with customer.

Popis vyrobku / Brief
product description

Cokoladovy muffin s ¢okoladovou néaplni, zdobeny kousky &okolady. Hluboce zmrazeny vyrobek.

Chocolate Muffin with chocolate, decorated with chocolate chunks. Deep— frozen product.

Fotografie vyrobku / Photo
of product

SloZeni / Ingredients

Cukr, pSeni¢na mouka, fepkovy olej, pasterizovana tekuta vejce, voda, kousky ¢okolady 8 % (cukr, kakaova hmota,
kakaové maslo, emulgator: lecitiny (ze so6ji); pfirodni aroma), kakaovy prasek se snizenym obsahem tuku,
modifikovany skrob, susena syrovatka (z mléka), 0,9 % cokoladovy prasek (cukr, kakaovy prasek se snizenym
obsahem tuku), kypfici latky: E 450, E 500, E 341; mlééné bilkoviny, pSeni¢ény lepek, stabilizatory: E 466, E 412;
emulgator: E 471; palmovy tuk, ptirodni aroma, stl, zahustovadlo: xantanova guma; barvivo: karoteny; regulatory
kyselosti: E 501, E 524. Vyrobek miiZe obsahovat ofechy, araSidy a vyrobky z nich.

Sugar, wheat flour, rapeseed oil, pasteurized eggs , water, chocolate chunks 8 % (sugar, cocoa mass, cocoa
butter, emulsifier: lecithins (from soy ); natural flavour), low fat cocoa powder, modified starch, whey powder
(from milk ), chocolate powder 0,9 % (sugar, low fat cocoa powder), raising agents: E 450, E 500, E 341; milk
proteins, wheat gluten, stabilizers: E 466, E 412; emulsifier: E 471; palm fat, natural flavour, salt, thickener:
xanthan gum; colour: carotenes; acidity regulators: E 501, E 524.
The product may contain nuts, peanuts and derived products.

Informace o GMO /
Information about GMO

Neobsahuje geneticky modifikované organismy / Doesn't contain Genetically Modified Organisms
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Cilova skupina / Target
group

Vyrobek je uréen k pfimé spotiebé vSemi spotiebiteli, s vyjimkou kojenci a osob alergickych na latky
obsazené ve vyrobcich zptsobujici alergie nebo nesnasenlivost, pfipraveny ke spotfebé po rozmrazeni pfi
pokojové teploté; nevyzadujici tepelnou upravu.

The product is intended for direct consumption for the general consumers with the exception of infants
and people who are allergic to the substances contained in products causing allergies or intolerances,
ready to eat after thawing at room temperature; not requiring bake - off.

Skladovaci podminky
/ Storage conditions

Trvanlivost a podminky skladovani: hluboce zmrazeny produkt, skladujte v mrazacich pti teplotach ne
vyssich nez -18°C, 18 mésicti od data vyroby.

Shelf life and storage conditions: deep - frozen product, keep in freezers, in temperatures no higher than -
18°C, for 18 months from the date of manufacture .

Prepravni podminky /
Transport conditions

Pieprava vybavena zatizenimi udrzujicimi nepfetrzitost chladiciho fetézce, teplota ne vyssi nez -18
°C.

Transportation equipped with devices for maintenance at any point of the product during the transport of
temperature no higher than -78°C.

Navod k rozmrazeni /
Thawing instruction

Rozmrazujte pii pokojové teploté po dobu 120 minut. Po rozmrazeni neni vyrobek vhodny k
opétovnému zmrazovani.

Thawed in the room temperature for 120 min. After once thawing, the product is not suitable for
refreezing.

Spotiebujte do / Total
shelf life

545 dnii / 545 days

Trvanlivost po
rozmrazeni / Shelf life after
thawing

72h

Mikrobiologické vlastnosti /
Microbiological features

Parameter Limits

Celkovy podet mikroorganismi / Total plate account <10 000 cfu /g

Mnozstvi Enterobacteriaceae / The number of Enterobacteriaceae <100 cfu /g
Mnozstvi koliformnich bakterii / The number of Coliforms <10 cfu/g
Mnozstvi Escherichia coli / The number of Escherichia coli <10 cfu/g
Mnozstvi koagulazopozitivnich stafylokokii (Staphylococcus aureus) / The

number of the coagulase — positive staphylococci (Staphylococcus aureus and <10 cfu/g
other types)

Mnozstvi predpokladanych Bacillus cereus pfi tepl. 30 °C / The number of <100 ofu /
Presumed Bacillus Cereus in 30°C - clu’g
Mnozstvi bakterii z druhu Listeria monocytogenes / The number of Listeria <10 ofu/
monocytogenes s helu/e
Mnozstvi plisni / The number of moulds <100 cfu /g

Nepftitomné ve 25 g / Not
detected
in 25g

Piitomnost Salmonelly sp / The presence of Salmonella sp

Piitomnost baktérie Listeria monocytogenes / The presence of Listeria
monocytogenes

Nepftitomné ve 25 g /
Not detected in 259

COMMISSION REGULATION (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuff.
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Nutri¢ni hodnota /
Nutritional value

Alergeny / Allergens

Author Elwira Dziewior

Date 06.05.2022

Nutri¢ni hodnoty / Ve 100 g / per
Nutritional values 100g
Energie / Energy 1778 kJ/ 426
kcal
Tuky / Total fat 259
z toho nasycené mastné kyseliny / of 46
which saturated fat 08
Sacharidy / Carbohydrates 419
z toho cukry / of which sugars 309
Bilkoviny / Protein 639
Sul / Salt 0,58 g
VYSKYTUJE SE
Alergen / Allergen VYSKYTUJE SE V PRODUKTU / BEH%\:I?(\;;{SROBY
PRESENT IN THE PRODUCT CONTAMINATION
(PRESENCE IN
THE FACTORY)
Obiloviny obsahujici lepek / Cereals YES YES
containing gluten ANO ANO
Korysi a vyrobky z nich /
Crustaceans and products thereof mg HCE)
Vejce a vyrobky z nich / Eggs and VES YES
products thereof ANO ANO
Ryby a vyrobky z nich / Fish and NO NO
products thereof NE NE
Podzemnice olejna (arasidy) a
vyrobky z ni / Peanuts and products NO YES
thereof NE ANO
20]([;% bobyda vyrgbkty tzhmch f/ YES YES
oybeans and products thereo ANO ANO
MIléko a vyrobky z né&j (véetné
laktozy) / Milk and products thereof YES YES
(including lactose) ANO ANO
Ofechy / Nuts NO YES
NE ANO
Celer a vyrobky z n&j / Celery and NO NO
products thereof NE NE
Hofi¢ice a vyrobky z ni /
Mustard and products thereof ':ICE) kllg
Sezamova seminka a vyrobky z nich NO NO
/ Sesame seeds and products thereof NE NE
e NO NO
Oxid sificity a sifi¢itany v NE NE
koncentracich nad 10 mg/kg /
Sulphur dioxide and sulfites
concentrations > 10 mg/kg
VI¢i bob a vyrobky z néj / Lupin and NO NO
products thereof NE NE
Mekkysi a vyrobky z nich /
Molluscs and products thereof RIICE) mg
Technologické oddéleni / Technology Department
Approved Monika Jasierkowska
Date 06.05.2022

Before using this document, check the validity status with the original in the SJ documentation computer

database




